
EXTRACTION

AHUACATLÁN AVOCADO OIL
AVOCADO OIL PRODUCTION PROCESS

1. RECEIVING RAW MATERIAL, PACKAGING MATERIAL AND PROCESS AIDS

2. FRUIT STORAGE
Avocados that arrive without the adequate maturation necessary for oil 
extraction are stored until they reach the optimal ripeness required for this 
process.

3. FRUIT SELECTION

Fruit is placed on a food band, in order to again separate avocados that are 
damaged or green. The damaged fruit is removed and the green is allowed 
to mature for later use.

4. GRINDING

The fruit enters intact into the mill, where it is transformed into a pulp. Hot 
water is then added to it.

5. THERMAL MIXING

The pulp is churned and let rest for a specific time and temperature with the 
pupose of allowing the cells that contain the avocado oil to open.

6. FIRST CENTRIFUGATION EXTRACTION (TRICANTER)

This stage is the core part of our process. It consists of three well-defined 
phases, each  one containing its own individual output.  Two of these 
phases are liquid and the third is solid.
The first liquid phase rids the oil of major solids, the second of wastewater 
and the third of the largest solids.

7. SECOND CENTRIFUGATION POLISHED (CENTRIFUGAL POLISHING)

The oil enters into the centrifuge stage carrying a few minor solids, most of 
which are then separated out.

8. FILTRATION

The oil is then filtered in order to remove any type of solids still remaining in 
it.

Avocado suppliers are approved, having met the highest quality standards 
as well as traceability of each crop. In the first part of the process, the raw 
material and processing aids that are used for the avocado oil extraction 
process are received.



CHEMICAL REFINING

9. NEUTRALIZATION

This process consists of ridding the oil of gums and free fatty acids, which can generate a bad taste and result in a 
shorter shelf life. 
In order to remove the gums, the crude oil is mixed with a solution of phosphoric acid and then a caustic solution, after 
which, it is washed with hot water to achieve the total elimination of undesirable substances which may still be present. 
Finally, the oil is subjected to a drying process in order to eliminate moisture in it.

NEUTRALIZATION

* Pretreatment with acid
* Separation of soap
* Oil washing
* Drying of oil

10. OIL BLEACHING 

The oil is transferred to the bleaching tank where it is heated and bleaching earths are added to it, thus eliminating color 
(pigments), traces of metal and other undesirable compounds. At the end of the reaction, the oil is allowed to cool and is 
finally filtered.

11. WINTERIZATION

This process consists in the removal of waxes by lowering the temperature of the oil, resulting in their solidification and 
subsequent filtration.
The oil is transferred to a cooling tank (ripener) where it is slowly churned, in order to crystallize the stearines and/or 
waxes. It is then allowed to cool down to a stable temperature for three hours, after which the winterized oil is put 
through a pressure filter in order to remove liquid from solids. 

12. DEODORIZATION

A steam distillation process is used in order to remove the volatile compounds that are the cause of bad taste and odor 
in vegetable oils.
The oil is heated to about 356-428°F and subjected to a vacuum, where it is injected with a saturated, dry and sanitary 
steam in order to distill these volatile compunds. This process can last anywhere from 4-8 hours. The oil is then cooled to 
<122 °F to avoid damage during storage. This stage is a Critical Control Point process. 

13. STORAGE OR DISTRIBUTION

The oil is filtered at 200 microns and then stored as a finished product in stainless steel tanks.



PACKING

14. RECEPTION OF RAW MATERIAL AND  PACKING MATERIAL

The oil is transported in food grade pipes and transferred into storage tanks.

15. FILTRATION

The oil is transferred to the balance tank where it is filtered.

16. BOTTLE  INSPECTION

This is a meticulous step in the process of packaging avocado oil. The bottles are inspected one by one to 
verify that each meets the quality and safety standards required for consumer safety. This stage is a Critical 
Control Point in the process.

17. FILLING

The automatic filling of the bottles is activated and they are transferred to the next stage of the process.

18. PLACING OF DISPENSER

At this stage the oil dispenser is manually placed in the previously filled bottles.

19. CAPPING

After the manual placement of the dispenser, the bottles are capped.

20. SECURITY SEAL PLACEMENT

Once the cap has been placed, the thermo shrink seal is then manually placed.



PACKING

21. LABELING

The bottles are passed through the labeler where the respective label is placed on the product.

22. CODIFING LOT NUMBER

When labeled, each bottle is allotted a codifing lot number.

23. BOTTLE SEAL HEATING

The bottle is passed through the heat tunnel causing shrinkage of the security seal, which ensures the safety 
of the product to the consumer.

24. BOTTLE FINAL INSPECTION QUALITY 

Each bottle is examined in the inspection area, in order to guarantee its quality.

25. PALLETIZING

After final inspection of each of the bottles, they are sent to secondary packaging to perform the palletizing of 
each of the pallets to be distributed.

26. TRANSPORTATION AND DISTRIBUTION

The packaged avocado oil is distributed to be purchased by its consumers.


